
Moist and Fluffy Vanilla Cupcakes 
 

1 2/3 cups Flour 
1 cup Sugar 
1/4 teaspoon Baking Soda 
1 teaspoon Baking Powder 
 

3/4 cup Butter 
3 Egg Whites 
3 teaspoons Vanilla 
1/2 cup Sour Cream 
1/2 cup Milk 
 

Mix first 4 ingredients. 
Add the rest of the ingredients and mix on medium just 
until smooth. DO NOT OVERMIX. 
Fill liners a little more than half full. 
Bake at 350F for 18-20 minutes, cool 1-2, remove to rack. 
 

Icing: 
1/2 cup Butter 
1/2 cup shortening 
4 cups Icing Sugar 
2 tablespoons Milk 
1 teaspoon Vanilla 
1/2 teaspoon Butter Extract 
 

Cream butter and shortening 
Add 2 cups sugar and beat. Beat in the extracts and milk. 
Add the rest of the sugar and beat. 
Add more milk if needed. 


